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“PEMANFAATAN BIJI NANGKA (Artocarpus  heterophyllus) SEBAGAI 
BAHAN BAKU PEMBUATAN ES KRIM DENGAN PEWARNA ALAMI 
KUNYIT (Curcuma domestica)”
Kristanti Wuriani Dewi
A 420 090 059
ABSTRAK
Biji nangka (beton) merupakan biji yang dapat dikonsumsi menjadi olahan 
kudapan bergizi seperti es krim, karena mengandung protein, karbohidrat dan 
lemak yang tinggi. Penelitian ini bertujuan untuk mengetahui kadar glukosa, 
protein, vitamin C, organoleptik dan daya terima masyarakat. Metode yang 
digunakan dalam penelitian ini adalah penelitian eksperimen dengan Rancangan 
Acak Lengkap (RAL) dua faktor, yaitu faktor 1 komposisi susu skim:biji nangka 
(0%:100%; 25%:75%; 50%:50%; 75%:25%) dan faktor 2 konsentrasi CMC (0,5% 
dan 1%) dengan 8 kombinasi perlakuan dan 2 kontrol 3 ulangan. Analisis data 
menggunakan deskriptif kualitatif. Hasil penelitian menunjukkan bahwa kadar 
glukosa tertinggi pada kombinasi susu skim:biji nangka (75%:25%) dan CMC 
0,5% sebesar 45,55 g; kadar protein tertinggi pada kombinasi susu skim 0%+biji 
nangka 100% dan CMC 0,5% sebesar 11,56 g; kadar Vitamin C tertinggi pada 
susu sapi 100% dan  CMC 0,5% sebesar 4,87 g. Es krim dengan susu sapi 100% 
dan konsentrasi CMC 1% dan 0,5% dapat diterima masyarakat.
Kata kunci : Es Krim, Biji Nangka, CMC
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"THE UTILIZATION OF JACKFRUIT SEEDS (Artocarpus heterophyllus) 
AS THE BASIC STUFT FOR ICE CREAM MAKING WITH TURMERIC
AS NATURAL COLOUR (Curcuma domestica)"
Kristanti Wuriani Dewi
A 420 090 059
ABSTRACT
Jackfruit seeds (beton) is a seed that can be consumed to be processed nutritious 
snacks such as ice cream, because it contains the high protein, carbohydrates and
fats. This experiment was aimed to determine the levels of glucose, protein, 
vitamin C, and organoleptic test also the society accepted. The method used in 
this experiment was the research experiment by the completely randomized design
(CRD) with two factors, namely the first factor were the composition of skim
milk:jackfruit seeds (0%: 100%, 25%: 75%, 50%: 50%, 75%: 25%) and the 
second factor were CMC concentrations (0.5% and 1%) with 8 treatment
combinations and two control,with three replications. Data analysis used the
descriptive qualitative test. The results showed that the highest glucose level on 
the combination of skim milk:jackfruit seeds (75%:25%) and 0.5% CMC was
45.55 g; the highest protein level the combination of skim milk: jackfruit seeds 
(0%:100%) and CMC 0.5% was 11.56 g; the highest levels of vitamin C in the 
combination of cow milk 100%, CMC 0.5% was 4.87 g. The treatment of cow milk 
100% and CMC of 1%, 0.5% on ice cream can be accepted by the society.
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